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«i f Amended) A process for preparmg a 

l.tbeprocesscousistingessentiallyof^stepsof 
comprise an emulsifier, the pro conStltuent 

generated by the enzyme from the tatty ac 

from the second constituent; and uprising the emulsifier, 

^^na+nrine the enzyme to provaae me x^v 
OD ir^vatmg or denatunng the ym ^ 

fatty acid ester and the enzyme man inactive t 

wherein the second constituent « awgr- ^ he ^ 
51. (Not Amended) The process according to ctam_ 

constituent is hydrophiUc iu ^ sec0Tld constituent 

53 (Not Atneuded) iJlc ^ 

55 (Aminded) A process for preparing a foodst ^ 
cornpri S ingane m v J sMer,.hep,c^ 

C conuctmgafoodro^— »'^tLLdW*. er*yme ftom .he fa«V 

(ii) kiaerivatrag or fantanm the ^ e «° P 10 " 1 
toe fMty acid ester and the enzyme m 
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generated by the enzyme 6om the tatty «ra 
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CO contacting a fcod nW — ^ ^ ^ ffi ^ 

generated by the enzyme from the tatty aci 

from the second constituent; and uprising the emuMfier, 

fitf activating or denaturing me enzyme to provide the foods*** 
(ii) inacuvauus ;„ a H-ive form or a denatured form; 

the fatty acid ester and the enzyme in an inactive form 

■ ' « emulsifier theprocess coring essentially of the steps of 
generated by the enzyme from the tatty aw* 

• ' .nLlsificr theprocessccnsistingessentiallyoftnestepsof 

generated by the enzyme from the tatty acio 
from the second constituent; and 
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wherein the second constituent is seiec 
acids, - • w m „ of data 44. 50 or 54-59 

w „ereir, the foods*" is selected from foe F » ^ ^ 

6I . (Not Amended) tne pro ^ 

cradce* and cookies. raceK according to claitn 60 wheieiu the foodstuffs 

O. (Not Amended) caraJ » els , chocoUte andpuddmgs. 

$3. (Not Amended) ""l" 

Mdaityprodnct ^i„„,o claim 63 wherein the frozen dairy 

64- (Amended) ^^.^^sndice^ 

«■ ^^Xtlm^ppedcr-ca^^mir, 
product selected Horn the group cons.st.ng of cofie__ 

^.^ended) ^ep^cess ^.0 01^60 herein. he—,, 

processed meat P^t or a spread. ^ ^ „ whOTin me ^ is an 

67 ' ^ILr^pc^unSof^moUerr.ursions.oU.nwater 
edible oU or at selected Iron, the group 

emulsions, margarine, and shortening. ^ ^ fooastuft ta a ft. 
68 (Amended) The process aceordmg toe 

^s-srss^- — * 
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